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Ethyl hydrocaffeate, as antioxidant in frozen 
eream, use of, 197 

Ethylene dibromide, in milk as result of soil fumi- 
gation, 619* 

Exercise, forced, effect on bull fertility, 125 

Experimental error, in trials in artificial insemina- 
tion, 1375 

Extender, yolk-containing, respiration of sperma- 
tozoa diluted with, 202 

Extenders, protein, ammoniated molasses vs. urea 
vs. cottonseed meal as, 664 

Extension specialists, in farm and home develop- 
ment, role of, 627* 

Extension teaching, effective techniques in, 627* 


Extension work, television for, 627* 


Kieu AND HOME DEVELOPMENT, role of 
extension specialists in, 627* 
Farm, dairy, revision of score card for, 1326 
Farming, dairy, successful, 583 
Fat, 
from frozen desserts, effect of extraction method 
on composition of, 599* 
in dairy products, tocopherol as index of adulter- 
ation of, 600* 
in milker rubber, extraction of, 835 
milk, 
effect of feeding antioxidant on stability of, 
695 
elimination of 9-decenoie acid as precursor of 
6-deealactone in, 1390 
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non-microbial lipases selective liberation of 
butyrie acid from, 1391 
yield and per cent, selection indices based on, 
1155 
Fat adulteration, tocopherol as index of, 1089 
Fat globules, lipolysis of fresh milk arc related to 
size of, 315 
Fats, 
foreign, in butterfat, Reichert-Meissl value in 
detection of, 317 
hydroxamate determination of short-chain fatty 
acids in, 599* 
marine, in butterfat, Tortelli-Jaffe reaction for 
detection of, 600* 
pure and extracted from frozen desserts, char- 
acteristics of, 599* 
substitute, in dry milk, flavor effects of, 640 
Fatty acids, 
free, 
during Blue cheese ripening, production of, 
590* 
from mold hydrolyzed butterfat, chromatogra- 
phy of, 594* 
in rancid milk and cream, determination of, 
751 
volatile, analysis of milk for, 592* 
in biological materials, direct chromatography 
of, 594* 
in Liederkranz cheese, effect on growth of C. 
botulinum, 589* 
short-chain, hydroxamate determination of, 599* 
volatile, 
effect of protein on rumen level of, 605* 
in calf blood and rumen ingesta, 605* 
in rumen of cud-inoculated calves, 607* 
Feathering, of coffee cream, relation of processing 
variables to, 596* 
Fecal output, use of chromic oxide as indicator of, 
515 
Feeal pigments, in digestibility studies, effect of 
light on optical density of extracts of, 625* 
Feces, 
eattle, properties of gametokinetic substance in, 
1139 


ruminant, yields of holocellulose from, 1017 
Feed, for cattle, effect of limestone and dicaleium 
phosphate on nutrient value of, 627* 
Feed consumption, of calves, 
effect of orotic acid and methionine on, 504 
relation of dietary changes to, 6 
Feed intake, maximized, additions of hay to zorn 
silage for, 688 
Feeding methods, veal production 
quality as affected by, 622* 
Feeding value, of excellent forage for milk pro- 
duction, 1023 
Fermentation, of dairy wastes, 597* 
Fertility, 
bull, effect of forced exercise on, 125 
low, embryonic morta'ity in cows with, 673 
of bulls, seasonal trends in, 602* 
of cows showing postestrvs hemorrhage, 549 
of semen in egg yolk-citrate and homogenized 
milk diluents, 155 
Fertility results, with frozen spermatozoa, 40 
Fertilization, 
high protein grass by, 1410** 
soil, trace mineral deficiencies in cattle, result- 
ing from, 626* 
Flavor, 
coconut-like, of butter oil, 5-decalactone as cause 
of, 592* 


and careass 
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in dry whole milk, effect of substitute fats on, 
640 
of dry milks after recombination and storage, 
changes in, 361 
oxidized, 
characterization of compounds associated with, 
1215 
in frozen cream, effect of antioxidants on, 197 
of milk, effect of feeding N-N’-diphenyl-para- 
phenylenediamine on incidence of, 692 
of milk fat, compounds responsible for, 437 
sunlight, in milk, prevention of, 593* 
Flavor stability, of milk fat, effect of phospho- 
lipids and unsaponifiable matter on, 598* 
Flavors, 
abnormal, in milk, effect of oxygenation, copper, 
and pasteurization on development of, 595* 
oxidized, in milk, 
effect of homogenization on development of, 
595* 
vitamin K and, 594* 
Fluorine, fed to heifers, effect of, 626* 
Foaming, mechanism of lipolysis activation by, 695 
Forage, 
cut, microbial populations of, 256 
excellent, for milk production, feeding value of, 
1023 
grown on fumigated soil, effect on bromide con- 
tent of milk, 619* 
immature oat, performance of cows on, 613* 
sprayed with heptachlor, effect on heptachlor 
epoxide excretion in milk, 669 
Forages, digestibility of carbohydrate fractions of, 
625* 
4-H club leaders, enlistment, development, and 
use of, 628* 
Freezability, of spermatozoa, factors related to, 
604* 
Frozen desserts, 
characteristics of fats extracted from, 599* 
effect of extraction method on composition of 
fat from, 599* 


(FALACTOSE-FED ANIMALS, acid-soluble nu- 
cleotide content of tissues of, 619* 

Gallotannin, effect on hay consumption and digesti- 
bility, 237 

Gametokinetic substance, in cattle feces, properties 
of, 1139 

Gastric juices, rates of proteolysis of milks by, 
1307 

Geotrichumn candidum, 8S. lactis, and P. fragi in 
cream, interrelationships of, 1189 

Glucose, blood, 
age, rumen fatty acids, and celluJose digestion 

in calf related to, 605* 

during first pregnancy, level of, 611* 
of calves, effect of synthalin A on, 611* 

Glucose-C™, spermatozoan anaervbic catabolism of, 
782 

Glycerol, effect on survival of frozen spermatozoa, 
508 

Glycerol equilibration time, effect on freezing of 
spermatozoa, 623* 

Grain, mixed with Bermuda grass hay, self-feeding 
of, 614* 

Grass, 
high protein, fertilization for, 1410** 
silage, made with sodium metabisulfite, charac- 

teristics of, 805 

Grazing, influence on persistency of ladino clover, 

613* 
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Grazing experiments, latin square change-over de- 
sign for, 991 
Grazing performance, comparative, of purebred 
and crossbred cows, 614* 
Growth of calves, relation of dietary changes to, 6 
Growth-promoting properties, of fresh whole milks, 
for lactic streptococci, variation in, 1083 
Growth stimulants, 
bacterial, in pancreas, observations on, 597* 
for calves, value of, 407 
for dairy cattle, review of antibiotics as, 1102 
Guernsey calves, male, growth of, 601* 


Hay, 


added to corn silage to maximize intake and 
milk production, 688 
alfalfa and prairie, for calves, 416 
alfalfa, vs. alfalfa silage as roughage, 613*; 
1246 
alfalfa, vs. corn silage as forage, 614* 
Bermuda grass, and grain mixtures, self-feeding 
of, 614* 
lespedeza and alfalfa, with added gallotannin, 
consumption and digestibility of, 237 
long, passage of nutrients through rumen 
influenced by lignin content of, 625* 
vs. corncobs-aureomycin as roughage for heifers, 
1164 
Hay: concentrate ratios, effect on milk production 
and nutrient utilization, 614* 
Hay feeding, to cows on pasture, effects of, 612* 
Health, of dairy herd, 329 
Health problems, of dairy cattle, 628* 
Heat, sublethal, growth of psychrophiles as influ- 
enced by treatment with, 380 
Heat denaturation, of milk serum proteins, 351 
Heat treament, 
high, of milk, acids formed by, 594* 
of milk, limitations of milk serum proteins for 
evaluation of, 858 
of skimmiik, changes during, 1199 
Heifers, 
dairy, infertile, udder growth and lactation in, 
609* 
young, phys.cal changes in, as indicated by type 
evaluation studies, 616* 
Hemorrhage, postestrus, fertility of cows with, 549 
Heptachlor epoxide, in milk, excretion of, 669 
“Herbicides, effect on in vitro cellulose digestion by 
rumen microorganisms, 625* 
Herd, dairy, health of, 329 
Hereditary edema, in Ayrshires, 440 
Heritability, and twin efficiency values, relation 
ships between, 616* 
Heterosis, through outcrossing in Holstein-Friesian 
herd, evidence of, 525 
Holoceliulose, from ruminant feces, yields of, 1017 
Holstein calves, male, growth of, 601* 
Holstein cows, genetic correlations for parts of 
lactations of, 1264 
Holstein-Friesian cattle, in Canada, type and pro- 
duction study of, 616* 
Holstein-Friesian cows, 
Canadian, analysis of components of type of, 
617* 
postpartum estrus and involution of uterus in, 73 
Holstein-Friesian herd, effeets of inbreeding and 
heterosis in, 525 
Holstein herd, 
estimated changes in environmental and average 
real producing ability in, 616* 
occurrence of estrus during pregnancy in, 602* 


as 
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Homogenization, 
cavitation theory of, 273 
determining efficiency of, 592* 
effeet on development of oxidized flavor in milk, 
595* 
Hormone, 
growth, milk production in first-calf heifers after 
prepartal administration of, 609* 
laetogenic, association of mammary cytoplasmic 
nucleoprotein with, 610* 
Hormones, 
effect on udder development and milk secretion, 
609* 
in initiation of lactation, effect of, 609* 
Hot atmosphere, standard, Jersey and Sindhi- 
Jersey responses to, 1037 
Housing, for cattle, review of, 391 
Hydrocortisone, effect on mammary growth and 
pituitary prolactin, 610* 
9-q-Hydrocortisone, for ketosis, evaluation of, 611* 
Hydrogen metabolism, of rumen bacteria, 608* 
Hydrogen sulfide, relationship of cheese flavor to 
L. casei production of, 1319 
Hydroxamate method, modified, for determining 
short-chain fatty acids, 599* 
17-hydroxyeorticosteroid, plasma, in 
ketosis, levels of, 611* 
Hyperkeratosis, 
bovine, review of, 875 
in ealves with topically applied base-oils, pro- 
duction of, 186 


cows with 


[cx CREAM, 
eontrol of shrinkage in, 1305 
fruit flavored, value of coliform test applied to, 


924 
aoe 


Iee cream mix, 
HTST pasteurization of, 590* 
no-hold pasteurization of, 959 

Inbreeding, in Holstein-Friesian herd, effects of, 
525 

Inhibitory substances, in milk, 2,3,5-triphenyltet- 
razolium chloride test for, 597* 

In-place cleaning, studies on, 371 

Interactive phenomena, among dairy bacteria, 598* 

Todine, 
chromatographie determination of, 610* 
plasma bound, in bulls, seasonal trends in, 60 
plasma protein-bound, in cows with ketosis, lev- 

els of, 611* 

Iodine, I’, 
in milk, secretion of, 619* 
mammary elimination of, 131 

Iodine staining substance, 
production by rumen bacteria, 13; 607* 

Ion exchange resin membrane electrodes, electro- 
chemical behavior of, 734 


O* 


JAPAN, milk utilization in, 224 
Jersey calves, male, growth of, 601* 
Jersey cows, 
grazing performance of, 614* 
responses to standard hot atmosphere, 1037 


Keerie QUALITY, of pasteurized milk, test 
for, 596* 

a-Ketoisocaproie acid, converted to leucine and 
3-methylbutanal by S. lactis var. maltigenes, 1208 

Ketones, blood, effect of sodium acetate feeding 
on levels of, 310 











SUBJECT INDEX OF ORIGINAL ARTICLES 


Ketosis, 
etiology and treatment of, 611* 
levels of 17-hydroxycorticosteroid and plasma 
protein-bound iodine in cows with, 611* 


o- LJACTALBUMIN, of milk serum proteins, iden- 
tification of, 313 
Lactation, 
and udder growth in infertile heifers, 609* 
complementary milk related to, 788 
effect of hormones in initiation of, 609* 
effect of prepartum heavy concentrate feeding 
on, 618* 
productive value of roughages and concentrates 
for, 797 
relations between Holstein producing ability and 
parts of, 1264 
Lactation response, 
alfalfa, 624* 
Lactic acid, 
in biological materials, direct chromatography 
of, 594* 
in milk, influence of vitamin K compounds on 
development of, 1077 
production by rumen bacteria, 13 
rumen production of, 605* 
Laetie acid bacteria, 
corn steep liquor in nutrition of, 208 
stimulatien of, 303 
Laetie acid starters, in reconstituted milk, activity 
of, 587* 
Lactic cultures, slow acid production by, 705 
Lactic group streptococci, and S. lactis, 1184 
Lactic streptococci, nutritional requirements of, 
1083 
Lactobacillus casei, serine deamination and hydro- 
gen sulfide production by, 1319 
Ladino clover, influence of grazing on persistency 
of, 613* 
Latin square change-over design, in grazing experi- 
ments, application of, 991 
Leadership, training program for, 1408 
Legume silage, made with sodium metabisulfite, 
characteristics of, 805 
Leptospirosis, bovine, in the United States, 816 
Lespedeza hay, consumption and digestibility of, 
237 
Letters to the editor, 932, 1055 
Leucine, S. lactis var. maltigenes metabolism of, 
1208 
Libido, effect of ejaculation frequency on, 1000 
Light, 
artificial, effect on milk in cold storage, 870 
diffuse reflection by milk, 250 
optical density of extracts of fecal pigments as 
affected by, 625* 
penetration into milk, 244 
Lignin, in hay, effect on passage of nutrients 
through rumen, 625* 
Lima bean silage, for cattle, 34 
Limestone, pulverized, and dicalcium phosphate, 
effect on nutrient value of feed, 627* 
Lipase, 
in fresh milk, activity of, 315 
in milk, estimation of, 764 
microbial, selective release of volatile acids from 
butterfat by, 775 
milk, 479 
of milk, 137 
Lipase activity, in pasteurized milk, effect of min- 
eral fortification on, 595* 


to substitution of corn for 


1429 


Lipase systems, 
non-microbial, selective liberation of butyric acid 
from milkfat by, 1391 
of milk, mechanism of activation of lipolysis and 
stability of, 438 
used in Italian chese, 87 
Lipid, milk, thiobarbituric acid test for oxidation 
of, 901 
Lipolysis, 
in milk, mechanism of activation of, 438 
mechanism of foam activation of, 695 
of raw milk, as related to handling procedures, 
596* 
Lipolytiec activity, of separator slime, 479 
Lipoprotein, effect on freezing of spermatozoa, 
623* 
Livability, of spermatozoa, 
effect of heated fortified skimmilks on, 1046 
in skimmilk, effect of cysteine hydrochloride on, 
53 
Liver, of dairy cows, effect of suboptimal carotene 
intake on carotene and vitamin A values of, 657 
Loose housing, for cattle, review of, 391 
Lye, fat extraction from milker rubber with solu- 
tions of, 835 


Maaaary EDEMA, effect of prepartum heavy 
eonecentrate feeding on, 618* 
Mammary elimination, of radioiodine I™, 131 
Mammary gland, 
and tissues, from galactose fed animals, acid- 
soluble nucleotide content of, 619* 
in heifer calves, development of, 609* 
Mammary gland cells, association of lactogenie 
hormone with cytoplasmic nucleoprotein of, 610* 
Mammary growth, effects of cortisone, hydrocor- 
tisone, and ACTH on, 610* 
Manganese, in nutrition of calves, 536 
Mastitis, herd, incident factors and therapy of, 
612* 
Mating system, effect on embryonic loss, 420 
Maturity rate, in cattle, relationship between pro- 
duction level and, 883 
Membrane electrodes, ion exchange resin, electro- 
chemical behavior of, 734 
Metacortandracin, for ketosis, evaluation of, 611* 
Methane metabolism, of rumen bacteria, 608* 
Methionine, and orotic acid, effect on calf growth, 
504 
3-Methylbutanal, S. lactis var. maltigenes conver- 
sion of q-ketoisocaproic acid to, 1208 
Microbial populations, of green plant and cut 
forage, 256 
Microbiota, rumen, incorporation of S” sulfate by, 
604* 
Microorganisms, 
in calf rumen, development of, 607* 
in cream, interrelationships of, 1189 
rumen, washed, cellulose digestion by, 1225 
Milk, 
aluminum in, 159 
analysis for free volatile fatty acids in, 592* 
and fat yield, selection indices based on, 1155 
and milk products, determination of color of, 634 
browning and associated changes in, 457 
characteristics of antibacterial properties of, 
597* 
chocolate, phosphatase activity of, 1096 
complementary, related to lactation, 788 
composition of casein-containing particles in, 843 
density of, 1312 
detection of watering in, 449 
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determination of total solids in, 591* 

diffuse reflection of light by, 250 

dry whole, flavor effects of substitute fats in, 640 

effect of bulk tank pick-up on quality of, 591* 

effect of feeding N-N’-diphenyl-para-phenylene- 
diamine on oxidized flavor of, 693 

effect of homogenization on development of oxi- 
dized flavors in, 595* 

effect of incubation temperature on 
plate count of, 499 

effect of sodium acetate feeding on fat content 
and yield of, 310 

effect of ultrasonic waves on bacteria in, 598* 

evaporation of water from, by spray drying, 
1180 

excretion of heptachlor »poxide in, 669 

fresh, 
detergent mixtures for .ie testing of, 628* 
lipase activity in, 315 

from aureomyecin fed cows, some properties of, 47 

from farm bulk tanks, butterfat tests of, 591* 

from pipelines, occurrence of rancidity in, 595* 

from silage fed cows, resistance to action of S. 
agalactiae, 618* 

heat denaturation of serum proteins of, 351 

high-heat treated, acids formed in, 594 

homogenized, 
eurd forming properties of, 80 
fertility of semen diluted in, 155 

human and bovine, rates of gastric preparations 
proteolysis of, 1307 

identification of q-lactalbumin in serum proteins 
of, 313 

in cold storage, effect of artificial light on, 870 

influence of vitamin K compounds on lactie acid 
development in, 1077 

mechanism of activation of lipolysis of, and 
stability of lipase systems in, 438 

nonfat dry, 
for cottage cheese, effect of HTST pasteuriza- 

tion on, 588* 

reconstituted, starter activity in, 587* 

of individual cows, fat and solids-not-fat of, 
620* 

oxidized, characterization of compounds from, 
1215 

oxygenated and 
study of, 595* 

pasteurized, 
effeet of mineral fortification on lipase activity 

in, 595* 

test for keeping quality of, 596* 

penetration of light into, 244 

prevention of sunlight flavor in, 593* 

protein production in, 619* 

quantitative determination of penicillin in, 829 

rancid, determination of free fatty acids in, 751 

raw, handling procedures as related to lipolysis 
in, 596* 

reconstituted nonfat dried, viscosity of, 587* 

secretion of I’ in, 619* 

soil fumigation related to bromide content of, 
619* 

stability and role of aureomyein in, 596* 

standardized procedures for Babeock test on, 
627* 

sterile, studies on, 588* 

‘*subnormal,’’ 
production and correction of, 618* 
properties of, 592* 

the miracle of, 1057 

thiobarbituric acid test for oxidation of lipids 
in, 901 


standard 


copper-treated, organoleptic 
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2,3,5-triphenyltetrazolium chloride as test for 
antibiotics in, 629 : 
2,3,5-triphenyltetrazolium chloride test for in- 
hibitory substances in, 597* 
variation of serum proteins of, 858 
vitamin K and oxidized flavors in, 594* 
whole, 
effects of age on viscosity of, 591* 
manufacture of Ricotta cheese from, 588* 
powdered, influence of surfactants on disper- 
sion and churning of, 217 
yields and seeretion rates, effect of 
between-milking intervals on, 618* 
Milk fat, 
effect of feeding antioxidant on stability of, 695 
effeet of phospholipides and unsaponifiable mat- 
ter on flavor stability of, 598* 
effect of suboptimal carotene intake on carotene 
and vitamin A values of, 657 
elimination of 9-decenoie acid as precursor of 
6-decalactone in, 1390 
non-microbial lipases selective liberation of bu- 
tyrie acid from, 1391 
oxidized, volatile fraction isolated from, 284; 487 
Milk fever, 
influence of dietary caleium and phosphorus on 
incidence of, 600* 
massive doses of vitamin A for prevention of, 65 
Milk lipase, 137; 479 
estimation of, 764 
Milk prices, consumer, state control of, 702 
Milk production, 
and type of Canadian Holsteins, study of, 616* 
and type confirmation in Ayrshires, genetic an- 
alysis of, 428 
conformed to market needs, 114 
effect of feeding hay to pastured cows on, 612* 
effect of hay: concentrate ratios on, 614* 
feeding value of excelent forage for, 1023 
maximized, additions of hay to corn silage for, 
688 
of Aryshires, genetic analysis of, 428 
of first-calf growth hormone treated heifers, 609* 
of identical twin heifers, effect of nursing calves 
on, 615* 
relationship between cattle maturity rate and 
level of, 883 
value of corn silage for, 58 
Milk proteins, breed and individual variations in, 
593* 
Milk secretion, effect of hormones on, 609* 
Milk utilization, in Japan, 224 
Milk yield, 
effect of milking practices on, 1283 
of cows, udder palpation in heifers as basis for 
estimation of, 617* 
Milker rubber, fat extraction from, 835 
Milking, normal variations in rate oi, 615* 
Milking intervals, varied, effect on yields and 
secretion rates, 618* 
Milking practices, 
effect on milk yield, 1283 
effect on udder health, 1272 
Milks, 
dry, recombined, bacterial counts of, 361 
homogenized, Cheddar cheese made from, 589* 
whole, fresh, lactic streptococci growth-promot- 
ing properties of, 1083 
Mineral balance, in early lactation, effect of cal- 
cium and trace elements on, 626* 
Mineral deficiencies, trace, in cattle, resulting from 
soil fertilization, 626* 


varied 
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Minera! fortification, effect on lipase activity in 
pasteurized milk, 595* 

Minerals, and grain, fed to heifers, effect of, 626* 

Miracle of milk, 1057 

Molasses, containing urea, compared to cottonseed 
meal and ammoniated molasses as protein sup- 
plements, 624* 


Nirrocex ’ 
from ammoniated products, availability of, 677 
in heifer rations, ammoniated molasses vs. urea 

vs. cottonseed meal as source of, 664 

Nonreturn rate, from bulls with V. fetus, 1369 

North Carolina, oportunities in dairying for Negro 
farmers of, 1301 

Nucleoprotein, mammary cytoplasmic, association 
of lactogenic hormone with, 610* 

Nucleotide, acid-soluble, in mammary gland and 
tissues of galactose fed animals, 619* 

Nutrient utilization, by cows, effect of hay: con- 
centrate ratios on, 614* 

Nutrients, pastures as sole source of, 20 

Nutrition, as related to reproductive performance 
of cattle, 601* 

Nutritional investigations, application of chemical 
compositions of bovine body to, 1344 


Oar FORAGE, immature, performance of cows 
on, 613* 

Orchard grass silage, microbial activities in, 263 

Orotie acid, and methionine, effect on calf growth, 
504 

Outerossing, in Holstein-Friesian herd, evidence of 
heterosis through, 525 

Oviduets, bovine, diverticula in, 601* 

Oxalates, rumen ingesta destruction of, 1169 

Oxidized flavor, 
characterization of compounds associated with, 

1215 
in frozen cream, effect of antioxidants on, 197 
of milk, effect of feeding N-N’-diphenyl-para- 
phenylenediamine on incidence of, 693 

Oxidized flavors in milk, 
effect of homogenization on development of, 595* 
vitamin K and, 594* 

Oxidized milk fat, volatile fraction isolated from, 
284; 487 


Piuarasn ‘TY, use of relationship of size of 
growing cattle to pasture intake as index of, 181 
Pancreas tissue, bacterial growth stimulants in, 
597* 
Para amino salycilic acid, anc aureomycin, in calf 
feed, interaction of, 621* 
Parity, a new concept of, 935 
Pasteurization, 
‘“eome-up-time,’’ investigation of, 1410** 
HTST, 
control of psychrophiles in water supplies by, 
598* 
effect on quality of nonfat dry milk for cot- 
tage cheese, 588* 
of ice cream mixes, 590* 
sampling device for, 645 
no-hold, 325 
of ice cream mix, 959 
Pasture, relation of cattle size to intake of, 181 
Pasture herbage, measeaurement of intake of, 515 
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Pastures, 
as sole source of nutrients, adequacy of, 20 
bromegrass, ammonium nitrate utilization by, 
612* 
temporary summer, measures used in study of, 
“7 * 


Pelleting, of calf starters, nutritional merits of, 
1242 
Penicillin, in milk, quantitative determination of, 
829 
People and Events, in dairy science, 103; 225; 
319; 442; 577; 697; 816; 928; 1048; 1170; 
1293; 1393 
Phosphatase activity, of chocolate milk, 1096 
Phosphatase test, 2,6-dichloroquinonechloroimine as 
indicator in, 590* 
Phospholipids, effect on flavor stability of milk 
fat, 598* 
Phosphorus, 
dietary, influence on incidence of milk fever, 
600* 
effects of dietary manganese on cattle consuming 
various levels of, 536 
fed to heifers, effect of, 626* 
inorganic and total, in semen, relationships of, 
1028 
Pipeline milker, study of detergents and detergent- 
sanitizers for C.I.P. use in, 615* 
Pipeline milkers, occurrence of rancidity in milk 
from, 595* 
Plasma tocopherol, in animals receiving different 
rations, 620* 
Plate count, standard, effect of incubation tem- 
perature on, 499 
Polysaccharide, rumen bacteria production of, 1147 
Postestrus hemorrhage, fertility of cows with, 549 
Prairie hay, vs. alfalfa hay, for calves, 416 
Pregnancy, 
first, eosinophil count and blood glucose level 
during, 611* 
occurrence of estrus during, 602* 
Pregnancy interruption, in artificially inseminated 
cattle, factors affecting, 601* 
Producers, of milk, production conformed to mar- 
ket needs by, 114 
Producing ability, 
environmental and average real, of Holstein herd, 
estimated changes in, 616* 
of Holsteins, relation between parts of lactations 
and, 1264 
Products, 
commercial, produced in Kansas, Reichert-Meissl 
numbers of butterfat from, 378 
dairy, selection and evaluation of, 449 
Progesterone, ‘ 
in blood, chemical estimation of, 1334 
in initiating lactation, effect of, 609* 
Prolactin, effect of cortisone, hydrocortisone, and 
ACTH on pituitary content of, 610* 
Protein, 
milk, production of, 619* 
rumen fatty acids as affected by level of, 605* 
urea vs. cottonseed meal as source of, 624* 
Protein constituents, of milk, breed and individual 
variations in, 593* 
Protein extender, for lactating cows, urea as, 298 
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in, A37 
Calcium, 
and phosphorus, in milk and yoghourt, utiliza- 
tion of, A124 
dietary, 
effect on degree of esterification of vitamin A 
in milk and blood, A71 
effect on physiological behavior of calcium 
and phosphorus, Al14 
ethylenediamine tetra acetate titration of, A21 
in cattle, effects of age on physiological be- 
havior of, A44 
in serum, flame photometric determination of, 
A82 
ionized, in milk, determination of, A22 
Calcium“, in swine, placental transfer of, A15 
Caleium ions, instability of milk because of in- 
erease in, A4l 
Calf feeder nipple, A121 
Calf feeding device, A121 
Calf losses, in Kentucky herd, A130 
Calf nutrition experiments, design and conduct of, 


Calf starters, use of distillers’ solubles in, A120 
Calf weaner, A51 
Calipers, precision, for Babcock test, A71 
Calves, 
absorption and storage of vitamin A by, A7 
antibiotic studies in, A120 
digestibility of grass by, A42 
effect of avian neurotropic viruses on, A29 
effect of iodinated casein on, A27 
feeder pail for, A24 
foster, plasma and milk tocopherol of cows com- 
pared to plasma tocopherol levels of, A38 
milk-replacer formula for, A70 
nipple for, A36 
pathogenicity of EF. coli for, A75 
pelleted hay for, A8 
vitamin A relationships of, Al4 
with diarrhea, acid-base balance disturbances in, 


Can and case washer, convertible, A27 

Can opener, A116 

Can serubber, A27 

Can washing machine, A33; A73 

Cans, milk, rinsing appartus for, A55 

Cans vs. tanks, A24 

Carbohydrate, roughage digestion as affected by 
levels of, A34 

Carbohydrates, C“ labeled, comparative rat metab- 
olism of, 4.90 

Carbon dioxide, rumen bacteria utilization of, A32 
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Carotene, 
in hypothyroid rats, utilization of, A15 
in mixed feeds, factors affecting stability of, 
A50; A109 
Carrier, 
bettle, A34 
earton, A49; A95 
for dairy products, A34 
for milk containers, A95 
Carton, dispensing, A26 
Carton earrier, A49; A95 
Casein, 
homogeneity of, A118 
iodinated, 
effect on heifer mineral metabolism, A85 
effect on milk yield and composition, A90 
fed to calves, effect of, A27 
modified, in latex paints, use of, A92 
studies of, A94 
whole, separation of a, 8, and y caseins from, 
A40 
Casein composition, for sizing textile warp yarns, 
A32 
Casein contact printing emulsion, A116 
Caser, for gallon jugs, use of, A109 
Cathode rays, effects on eggs and milk, A88 
Cations, divalent, in multiplication of bacterio- 
phage, role of, A92 
Cattle, 
analysis of milk in deficiency diseases and intox- 
cations of, A29 
dairy, 
effects of feeding different grades of hay and 
eod-liver oil coneentrates to, A49 
feeding and management of, A29 
physiology of, A44 
productive life span of, A42 
selection, feeding, and management of, A103 
hypomagnesaemia in, A19 
infertile, ovarian pathology of, A35 
New Hampshire, cobalt deficiencies in, A2 
parasitologieal significance of grazing behavior 
of, A115 
symmetrical alopecia in, A24 
twin, variation in, A96 
virus diarrhea in, Al 
Cattle chute, head gate for, A121 
Cattle-rubbing devices, for horn fly control, effee- 
tiveness of, Al6 
Cattle working gate, A36 
Central America, recombined milk for, A84 
Cerie sulphate, lactic acid estimated by use of, A62 
Cheese, 
antimyecotie wrapper for, A2 
apparatus for continuous manufacture of, A116 
better, processing innovations for, A77 
Cheddar, 
early gas defect in, A3 
effect of pasteurization and waxing on ma- 
turing of, A92 
flocculation of colloids in whey from, A77 
salting of, A92 
tear-tape packages increase sale of, A104 
cottage, 
bacteriological study of, A20 
eoliform in, A58 
control of gelatinous defect of, Al04, A116 
effect of citrie acid fortification of milk on 
flavor of, A126 
fat content of, Alll 
sanitation related to quality of, A3 
euring and turning device for, A48 
eutting apparatus for, A92 


Danni, 
pickling of, A77 ‘ 
utilization of ewe’s milk for, A20 
Egyptian, soft-ripened, A3 
from low fat milk, process for, A39 
Mozelle, device for extruding balls of, A92 
new, production shortcuts made possible by, A3 
‘*Nuworld,’’ A127 
process fos, A92 
recovery numbers of milks made into, A39 
that ean be frozen, A127 
trimming apparatus for, A39 
Cheese coating, flexible wax vs. paraffin as, A126 
Cheese curd, mechanical processing of, A4 
Cheese cutter, A4 
adjustable, A116 
Cheesemaker, automatic, A127 
Cheesemaking, practical, A75 
Cheese manufacture, A76 
Cheese packaging, A31 
Cheese plants, input-output relationships in, A33 
Cheese press, A3 
Cheese product, low fat soft-ripened, A3 
Cheese products, heat-treated, from low fat milk, 
production of, A39 
Cheese spread, canned, inoculated with €. botu- 
linum, study of, A59 
Chemical engineering, unit operations in, A83 
Chhanz, indigenous method for manufacture of, 
A77 
Chocolate coating, pre-heater cuts cost of, A1l2 
Chromatograms, paper, quantitative reflectance de- 
termination of sugars on, A5 
Chromatography, 
paper, circular, for amino acids, A79 
partition, separation of urinary oestrogens by, 
A80 
reversed-phase partition, estimation of unsatu- 
rated fatty acids by, A80 
Churn situation, status of, A20 
Chute, 
animal, A121 
cattle, head gate for, A121 
Citrie acid, 
added to cottage cheese milk, flavor effects of, 
A126 
in milk, variations in, Al4 
Citrulline phosphorylase, S. /Jactis, reactions of, 
A59 
Citrus concentrates, stability of aseorbie acid in, 
A106 
Clean-up personnel, training of, A119 
Cleaned-in-place, pipelines, A15 
Cleaner, portable, for barn gutters, A36 
Cleaning, 
dairy equipment, A133 
diphase cleaners vs. alkaline salts, A90 
spray system for, A132 
Cleaning solutions, metering mechanism for, A15 
Clostridium botulinum, inoculated into canned 
cheese spread, study of, A59 
Closure, dispenser, A71 
Cobalt, effect on action of antibiotics, A5 
Cobalt deficiency, in New Hampshire ruminants, A2 
Cockroach, German, differences between resistant 
and non-resistant strains of, Al6 
Cod-liver oil, fed to dairy cattle, effects of, A49 
Coliform, 
in eottage cheese, A58 
in pasteurized mix, relation of foam to presence 
of, A87 
relation of foam to presence of, A105 


Coliform bacteria, of strawberries, A21 
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Coliform counts, false, in fruit ice cream, A60 
Coliform densities, in pasteurized dairy products, 
A21 
Coliform organisms, effect of feeding curds, sul- 
phaguanidine and p-aminobenzoie acid on, A79 
Coliform test, 
importance of, A37 
on milk and cream, application of, A105 
Coliforms, 
in fruit ice cream, A37 
in ice cream, A52 
in ice cream, significance of, A70 
Colonies, bacterial, stereoscopic method for the 
counting of, A32 
Coloring materials, in butter and margarine, quan- 
titation of, A115 
Colostrum, souree of antibody globulin in, A63 
Con.estible, and making of, A116 
Composition, viable rumen organisms, preparation 
of, A41 
Concentrate, low-lactose, for ice cream, A43 
Concentrates, for cows, use of seaweed meals in, 
A42 
Conerete floors, A106 
Condensers, air-cooled, A40 
Confection, 
frozen, apparatus for manufacture of, A71 
ice cream, A25 
Confeetion balls, frozen, machine for coating of, 
A71 
Confections, 
machine for applying dry coatings to, A87 
stick, importance of, A25 
Congenital malformations, 
tional deficiencies, Al4 
Congenital porphyria. A115 
Consumers, milk drinking habits of, A6 
Container, A39 
for pressurized food product, A37 
reclosable, A41 
vacuum, for milking system, A43 
Container traversing mechanism, A118 
Containers, gas pressure, dispensing valve for, A52 
Control device, for milking machines, A24 
Controls, new, for automatie dairy processes, A6 
Cookery, experimental, A57 
Cooler, 
for milk, A42 
spray type, for milk, All 
Copper, in milk, routine determination of, A79 
Copper complexes, in grassland herbage, A69 
Corn forage, influence of fertilization on yield of, 
A85 
Corn silage, 
estimating money value of, A70 
for milk production, A69 
Corn syrup, for ice cream, A70 
Corrosion, 
aluminum, control of, A106 
stainless steel, control of, A118 
Cost, of milk delivery, A34 
Costs, 
delivery, control of, A25 
ice cream, trends in, A43 
of accidents, A107 
Cow feeder, A43 
Cows, 
dairy, in loose-housing, use of lounge area by, 
A35 
fed low-quality roughage, winter disorders in, 
29 
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Coxsackie viruses, effect of milk on thermal inac- 
tivation of, A4 


Al51 


Cream, 
application of coliform test to, A105 
farm-seprrated, sour, quality and pricing of but- 
ter from, A76 
from cold-separated milk, development of ran- 
cidity in, A71 
from frozen fat, effect of melting rate on qual- 
ity of, A53 
HTST pasteurizer for, A82 
production of ghee from, A76 
sour, manufacture of, A112 
water-insoluble acids in, A13 
whipped, apparatus for manufacture of, A26 
Cream filter, whole can, A112 
Cream marketing, through cooperative buying sta- 
tions, A52 
Cream separating attachment, paper milk container 
with, A123 
Cream separator, 
centrifugal valve for, A40 
power washing, A73 
Cream whipping device, hydraulic, A98 
Crop production, in Tennessee, labor used in, A130 
Cross breeding, for milk production, in India, A24 
Cultures, lactic, influence of propagation proce- 
dures on activity of, A93 
Cup, ice eream, A25 
Cups, ice cream, filling and capping machine for, 
A37 
Cutting apparatus, for cheese, A92 
Cyanocobalamin-protein, in sow’s milk, 
isolation of, A80 
properties of, A81 
Cystine, chromatographic determination of, A62 


Das, in Alabama, personnel practices in, 
A108; A109 
Dairy cattle, 
feeding and management of, A29 
selection, feeding, and management of, A103 
Dairy cow production, use of radioisotopes in study 
of, A38 
Dairy equipment, cleaning and sanitizing of, A133 
Dairy farm balance, A86 
Dairy farms, New England, production efficiency 
on, Al0 
Dairy foods, low-fat, A110 
Dairy industry, 
application of machine accounting to, A49 
application of ultra-soniec waves in, A80 
challenging changes in, A7 
impact on foreign relations, A109 
refrigeration in, A82 
significance of vitamin D fortification in, A112 
Dairying, 
elements of, A31 
fundamentals of, A30 
successful, A39 
value of pastures for, A42 
Dairy manufacturing, fundamentals of, A30 
Dairy marketing, 
in Great Plains, patterns and prospects of, A34 
North Dakota’s problems in, A84 
Dairy plant, 
physical inventory of, A82 
reducing fatigue in, A68; A84 
3 in 1, A7 
Dairy plant equipment, cleaned-in-place, A124 
Dairy plants, 
butter-powder and cheese, input-output relation- 
ships in, A33 
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butter-powder and cheese, manufacturing costs 
in, A6 
merger of, A41; A129 
Dairy processes, automatic, controls for, A6 
Dairy products, 
as ghee and recombined milk, marketing of, A85 
earrier for, A34 
control of psychrophiles in, A117 
effect of iron on thiobarbiturie acid test of, A97 
effect of types of milk cans on quality of, A97 
fluid, fat content of, Alll 
interstate barriers to movement of, A41 
liquid, bottle for, A89 
low fat and nonfat, A71 
pasteurized, coliform densities in, A21 
quantity discounts in sale of, A107 
Dairy science, reviews of progress in, A44; A133 
Dairy surpluses, disposing of, A69 
Dairy waste treatment, A113 
Dairy wastes, bio-oxidation of, Al5 
Dehorner, A36 
Dehorner, electric, A121 
Dehorning device, A51 
Deionizetion, of milk, A88 
Delivery, milk, high cost of, A34 
Delivery costs, control of, A25 «= ~- 
Depreciation, tax savings through, ‘22 
Dessert, ice box, A116 
Detergency, industrial, A125 
Detergents, synthetic, symposium on, Al5 
Detergent-sanitizer, for utensils, eval iation of, A55 
Detergent-sanitizers, bactericidal effectiveness of, 
A105 
Diabeties, ice cream for, A36 
Diaeasein, 9ud process for manufacture of, A116 
Diacetyl, S. faecalis oxidation of, A32 
Diarrhea, 
ealf, acid-base disturbances in, Al 
virus, in cattle, Al 
Digestibility, of protein feedstuffs, measurement 
of, A35 
Digestible nutrients, varied, effect on secretion of 
low fat milk, A41 
Diphase cleaners, vs. alkaline salts, cleaning by, 
A90 
Dipper, for icc cream, A‘ ?2 
Disaecharides, reducing, «termining structure of, 
A48 
Disease outbreaks, 1954 summary of, A105 
Diseases, 
deficiency, and intoxications of cattle, analysis 
of milk in, A29 
of farm animals, A91 
Disinfection, of tanks, value of aerosol for, A90 
Dispenser, 
automatic, for ice cream balls, A122 
for butter, A48 
Dispenser closure, A71 
Dispenser valve, A71 
Dispensing, quality milk, A97 
Dispensing apparatus, beverage, A26 
Dispensing carton, A26 
Dispensing machine, for liquids, A26 
Dispensing valve, for gas pressure containers, A52 
Distillers’ solubles, in calf starters, use of, A120 


Doors, automatic, Al18; A128 


Economrcs, of grassland farming, A10 

Economies, of seale of operation in milk receiving 
rooms, A6 

Edible container, for frozen confections, All 
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Egg yolk, frozen, 
enzymic inhibition of gelation in, A49 
factors affecting gelation of, A25 
Eggs, effects of cathode rays on, A88 
Eleetric dehorner, A121 
Electrical pasteurizer, A118 
Electroejaculation, of bulls, A9 
Electrophoresis, 
estimation of serum proteins by, A63 
paper, 
of milk albumin, A79 
continuous, apparatus for, ASI 
dye-protein reactions during, A61 
zone, micromethod based on, A63 
Electrophoretic studies, of ox serum: 
normal sera, A61 
foot-and-mouth disease sera, A61 
vesicular stomatitis sera, A61 
Engineering, agricultural processing, A47 
Environment, of domestic animals, physiological 
effects of, A98 
Epinephrine, given to splenectomized dogs, blood 
cell count response to, A44 
Eructation, cinefluorographic studies of, A38 
Escherichia coli, 
mutants, threonine-isoleucine relationships of, 
A59 
pathogenicity of, A75 
Estrous eycle, rat thyroid uptake of I as affected 
by, A44 
Ethylerediamine-tetra-acetate, direct titratien of 
magnesium and calcium with, A21] 
Evaporation apparatus, for milk, A48 
Evaporator, steam-jet, A106 
Evaporators, multiple effect, heater for, A82 
Executives, development of, A119 


Fizm, dairy, 
organization of, A86 
Tennessee, operation of, A86 
Farm leases, in Ohio, A42 
Farm machinery costs, A121 
Farming, 
dairy, A42 
grassland, economies of, Al0 
Fat, 
foreign, detection of, A33 
frozen, effects of slow melting of, A5d3 
in milk, variation in, A123 
Fat g.obule, of milk, A91 
Fat-ring, on homogenized milk, factors affecting 
formation of, A37 
Fat secretion, rate of, A98 
Fat-smoothness research, A36 
Fatigue, in dairy plant, reduction of, A68; A84 
Fats, 
foreign, tracers for detection of, Ad 
packaging of, A58 
Fatty acids, 
branched-chain, of butterfat, A60; A@l; A81 
mammary gland preparations biosynthesis of, 
A66 
unsaturated, chromatographic estimation of, A80 
volatile and unsaturated, in butterfat, effect of 
lactation stage on, A90 
Federal order, pricing and reguiaiory effects of, 
A128 
Feed, 
for dairy cattle, experiments with addition of 
vitamin E to, A50 
for milking cows, wood molasses as, A129 
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Feeder, for cows, A43 
Feeder nipple, calf, and valve assembly therefor, 
A121 
Feeder pail, for calves, A24 
Feeding apparatus, animal, A85 
Feeding devices, calf, A121 
Feeding studies, grazing and grass-silage, A120 
Feeds, 
mixed, factors affecting stability of carotene in, 
A50 
prices, sales and supplies, seasonal variations in, 
A41 
Feedstuffs, protein, digestibility of, A35 
Fertility, in bulls, testing of, A70 
Fertilization, soil, corn forage yield affected by, 
A85 
Fetuin, mucoprotein of fetal calf serum, A64 
Filling cans, with pressurized substances, means 
of, Al3 
Filling machine, 
automatic, A6 
for ice cream cups, A37 
Filter, for whole cans of cream, A112 
Fleet, refrigerated, how to plan a, A108 
Flies, DDT-resistant, effects of pyrethrum syner- 
gists with organic phosphorus on, Al6 
Floors, conerete, A106 
Fly, house, insecticide resistance as factor influ- 
encing biotic potential of, A17 
Fly baits, organie phosphorus compounds as toxi- 
eants in, Al7 
Fly control, A90; A113, A133 
bait studies for, A18 
by sanitation, Al6 
horn, cattle-rubbing devices and hand dusting 
for, Al6 
horn, chlorinated insecticides for, A17 
insecticide-treated cotton strings for, A17 
Fly dispersal, in a rural area, Al7 
Foam, 
coliform organisms in, A105 
in ice cream mix during pasteurization, studies 
of, A‘l 
on pasteurized mix, coliform in, A87 
Fodder, 
cattle, Andropogon sorghum as, A23 
for ruminants, A120 
Folic acid, in hormonally-induced tissue growth, 
role of, A54 
Food, A79 
baby, A116 
frozen, merchandising cabinet for, A25 
handbook of, A104 
hog, A116 
milk as, A112 
Food preservation, application of freeze-drying in, 
oo 
Food product, pressurized, container and dispens- 
ing means for, A37 
Food protein, in rumen, conversion of, A59 
Food stores, selling ice cream through, A25 
Food whipping agent, A116 
Foods, 
dairy, low-fat, A110 
— prepared, use of nonfat dry milk solids in, 
A105 
mixed, factors affecting stability of caretene in, 
A109 
Forage, 
alfalfa, harvesting methods for, A130 
from pastures, seasonal distribution and produc- 
tion of, A130 
Forage crop irrigation, value of, A42 
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Foreign fat detection, present status of, A33 

Foreign relations, impact of dairy industry on, 
A109 

Freeze-drying, in food preservation, application 
of, A22 

Freezing apparatus, for ice cream, A52 

Frozen confection, apparatus for manufacture of, 
A71 

Frozen confection balls, coated, machine for manu- 
facture of, A71 

Frozen confections, 
edible container for, All 
tray and stick holder for, A44 

Frozen desserts, 
soft-serve, A44 
state laws regulating sale of, A37 

Fruits, for ice cream, freezing of, A87 


(Faactose, 
metabolism of, A67 
quantitation of, A79 
Gallon jugs, for milk, market reaction 19, A107 
Gas defect, early, in Cheddar cheese, A3 
Gastric urease, A132 
Gate, for restraining the head of cattle, A36 
Gelatinous defect, of cottage cheese, control of, 
A104; A116 
Gelation, 
in frozen 2gg yolk, enzymic inhibition of, A49 
of frozen egg yolk, factors affecting, A25 
Ghee, 
effect of storage on vitamin A in, A20 
from cream, production of, A76 
from fortified milk, vitamin A in, A76 
marketing dairy products as, A85 
Glass packaging, of milk, cost of, A68 
Glass saves money, A68 
Globulin, antibody, in milk and colostrum, source 
of, A63 
Glucose, quantitation of, A79 
Glutamine, M. pyogenes synthesis of, A77 
Glycerine-egg yolk medium, storage of sperma- 
tozoa, A110 
Glycerol, elimination of 7. foetus from semen by 
storage in presence of, A24 
Goitre, iodine content of milk and incidence of, A33 
irass silage, 
feeding studies on, A120 
reappraisal of, A8 
Frassland farming, economies of, A10 
Grassland herbeve, copper complexes in, A69 
Grasslands improvement, 
interpretive survey of, A23 
profit potential of, A50 
Grazing, 
feeding studies on, A120 
year-round, A129 
Grazing behavior, bovire, parasitological siguifi- 
eance of, A115 
Grazing cattle, industrial molybdenosis of, A101 
Grazing crops, profitable milk production from, 
A35 
Growth factor, for L. bifidus, enzymatic synthesis 
of, A59 
Gutter cleaner, barn, portable, A36 


Haemocxosms, sulphydryl groups in, A80 
Hay, pelleted, calf prefrrence for, A8 

Hay drying, All 

Hay harvesting, methods and cost of, A10 

Head gate, for cattle chute, A121 
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Health, of farm animals, A91 
Heart, regulation of performance of, A132 
Heat exchanger, A82 
Heat tolerance, of domestic animals, field study 
manual on, A2 
Heater, for multiple effect evaporators, A82 
Helichrysum Italicum G. Don, variations in milk 
of goats treated with, A15 
Herbage, grassland, copper complxes in, A69 
Hog food, A116 
Holstein-Friesian cows, longevity of, A9 
Homogeneity, of casein, A118 
Hormone, 
adrenocorticotropic, effect on milk yield and 
composition, A73 
effect of extracts of Lithospermum ruderale on 
inactivation of, A72 
lactogenic, pituitary, isolation of, A72 
Housing, loose, use of lounge area by cows in, A ‘5 
Hydrogen isotopes, in liver and mammary gland, 
fractionation of, A65 
Hydrogen peroxide, milk treated with, A12: 
‘*8.Hydroxyglutamie acid,’’ analysis of Dakin’s 
samples of, A64 
Hypomagnesaemia, in cattle, A1l9 
Hypothyroid rats, utilization of carotene by, Al5 
Hypothyroidism, reproductive disorders related to, 
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Iee cream, 
analysis of container sizes for 1954 sales of, A86 
apparatus for manufacture of, A122 
coliforms in, A52 
composition laws pertaining to, Al2 
counter freezer and soft-serve, gallonage of, A43 
distribution of fat globules in, A36 
for home use, factors affecting purchase of, A131 
freezing apparatus for, A52 
freezing fruits for, A87 
fruit, coliforms in, A37 
fruit, false coliform counts in, A60 
in self-service cabinets, deterioration of, A37 
liquid sugar in, A87 
low carbohydrate, for diabetics, A386 
low-lactose concentrate for, A43 
marketing survey of, A36 
on retail milk routes, sale of, A68 
packaging nozzle for, A122 
patterns in merehandising of, A121 
research aids quality and sales of, A36 
rural distribution of, A43 
significance of coliforms in, A70 
survey of trends in, A110 
trends in costs of, A43 
Iee cream balls, automatie dispenser for, A122 
Iee cream block, marking device for, A87 
Tee cream confection, A25 
Ice cream cup, A25 
Ice cream cups, filling and capping machine for, 
Iee cream dipper, A122 
Iee cream makers, what food dealers want from, 
A110 


Ace cream mix, 
automatic batch weighing of ingredients for, 
A86; A96 
HTST pastenrization of, A52; A70 
pasteurized, foam studies of, A51 
purehase vs. manufacture of, A44 


Tee cream outlet, 
importance of location of,-A43 
layout plan for, A69 
Iee cream packing equipment, A88 
Ice cream plant, 
corn syrup in, A70 
insurance for, A34 
losses in waste in, A86 
Ice cream sandwich, package for, A25 
Ice cream spoon, A122 
Iee cream stick confections, importance of, A25 
Ice maker, A94 
Iee milk, 
report on, A131 
soft, examination of, All 
soft, factors affecting bacterial counts of, A93 
Immunogenie agent, for protection against L. po- 
mona, A115 
Industrial detergency, A125 
Infants, digestion of homogenized milk in stomach 
of, A89 
Infertility, 
functional, of cattle, progesterone in, Al5 
reproductive tract bacteria related to, A85 
Iv-place cleaning, 
engineering for, A124 
of pipelines, A99 
benefits of, A113 
labor requirements of, A27 
of plant equipment, A124 
of stainless steel lines, A113 
Insect control, A90; A113; A133 
Insecticide resistance, as factor iufluencing house 
fly biotie potential, A17 
Insecticide sprays, and aerosols, synergistic action 
of sulfoxide in, Al7 
Insecticide-treated strings, for fly control, A17 
Insecticides, 
analysis of, A103 
chlorinated, horn fly control with, A17 
chlorinated hydrocarbon, fed to cattle, blood 
and manure levels of, Al6 
physiological basis for insect resistance to, A133 
Insurance, for ice cream plant, A34 
Inventory, physical, of plants, method for, A82 
Iodinated casein, 
effect on heifer mineral metabolism, A85 
effect on milk yield and composition, A90 
fed to calves, effects of, A27 
Iodine, in milk, relation of incidence of goitre to, 
Iodine I™, 
in milk, secretion rate of, A45 
uptake, by rat thyroid, effect of estrus on, A44 
Iodophor detergent sanitizers, bactericidal effee- 
tiveness of, A105 
Todophores, as milk preservatives, A13 
Ion-exchange resins, separation of neutral proteins 
on, A81 
Ionophoresis, paper, two-dimensional, apparatus 
for, A81 
Iron contamination, of dairy products, effect on 
thiobarbituric acid test, A97 
Irrigation, forage crop, value of, A42 
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HTST pasteurization savings in, A52 
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Labor market competition, A23 
Labor requirements, for C-I-P lines, A27 
Lactase, from dried yeast, preparation of, A6 
Lactase preparation, A118 
Lactation, 
enzymatie changes in rat mammary gland dur- 
ing, A66 
volatile and unsaturated fatty acids in butterfat 
related to stage of, A90 
Lactation period, of Egyptian buffalo, 
effect of age on, A26 
factors affecting, A26 
Lactie acid, 
ceric sulphate estimation of, A62 
extraction purification of, A79 
Lactie cultures, influence of propagation proce- 
dures on activity of, A93 
Lactobacilli, 
freeze dried, characters of, A117 
freeze drying preservation of, A117 
serological classification of, A78 
Lactobacillus acidophilus, characteristics of, A78 
Lactobacillus bifidus, enzymatic synthesis of growth 
factor for, A59 
Lactobacillus bulgaricus, characteristics of, 
Lactobacillus casei, characteristics of, A78 
Lactobacillus helveticus, characteristics of, 
Lactobacillus plantarum, characteristics of, 
Laetogenic hormone, pituitary, isolation of, 
Lactoglobulin, crystallization of, A62 
8-Lactoglobulin, 
erystallized, heterogeneity of, A80 
crystalline, assessing homogeneity of, A62 
8-Lactoglobulins, in milk, occurrence of, A117 
Lactometric methods, determination of solids-not- 
fat by, A22 
Lactoperoxidase, derivatives and kinetics of, A62 
Lactose, metabolism of, A67 
Lactose crystallization, A96 
Laws, 
on ‘‘other products,’’ A131 
pertaining to composition of ice cream, A12 
state, regulating sale of frozen desserts, A37 
Lead tetra acetate oxidation, structure of reduc- 
ing disaccharides determined by, A48 
Leptospira pomona, immunogenic agent for protec- 
tion against, A115 
Level fill, A128 
Life-span, productive, for dairy cattle, A42 
Lipids, biochemistry of, A30 
Lipogensis, by mammary slices, relative glucose 
and acetate utilization for, A65 
Lipolie acid, oxidation of diacetyl dependence 
upon, A32 
Lipoprotein particles, in cow’s milk, A65 
Liquid dispensing machine, A26 
Lithospermum ruderale, direct hormone inactiva- 
tion by extracts of, A72 
Liver, fractionation of hydrogen isotopes in, A65 
Liver biopsy, instrument and technic for, A27 
Location, of ice cream outlet, importance of, A43 
Logarithms to base 2, A93 
Lo-Hio, a low-fat soft-ripened cheese product, A3 
Longevity, 
in Egyptian cattle and buffaloes, A90 
of cows in Holstein-Friesian herd, A9 
Loose-housing, use of lounge area by cows in, A35 
Low-sodium milk, 
inereased usage of, A112 
production of, A89 
Lubrication practice, basic, A125 
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Mace, filling and weighing, automatic, A6 
Machine accounting, in dairy industry, application 
of, A49 
Magnesium, 
ethylenediamine-tetra-acetate titration of, A21 
ionized, in milk, determination of, A22 
Maintenance, preventive, A94 
Mammary gland, 
effect of p-nitrophenol on Pasteur reaction and 
aerobie phosphorylation by suspensions of, 
A64 
fractionation of hydrogen isotopes in, A65 
rat, 
during pregnancy and lactation, enzymatic 
changes in, A66 
isolation of neuramin-lactose from, A64 
studies of, A89 
Mammary gland preparations, biosynthesis of fatty 
acids by, A66 
Mammary gland slices, relative utilization of glu- 
cose and acetate for lipogensis by, A65 
Mammary gland spreading factor, A44 
Managerial concepts, of agriculturalists, A94 
Manufacturing costs, in butter-powder and cheese 
plants, AG 
Margarine, quantitation of coloring materials in, 
A115 
Marketing, 
butter, quality aspects of, A92 
dairy, in Great Plains, patterns and prospects 
of, A34 
dairy, North Dakota’s problems in, A84 
foreign, of dairy products, A85 
ice cream, survey of, A36 
Marketing cream, through cooperative buying sta- 
tions, A52 
Mastitis, 
caused by S. agalactiae, 
effect of oxytocin on, A19 
experimental control of, A19 
causes and control of, A57 
control of, A101 
diagnosis of, A75 
histopathology of, A57 
in cows and buffaloes, incidence of, A20 
influence of environment on S. agalactiae isolated 
from, A33 
oxytetracycline treatment of, A115 
use of can milk samples and herd milk samples 
in diagnosis of, A102 
Materials handling equipment, A129 
Mechanized payroll accounting, A95 
Mellorine, A131 
soft-serve, A87 
1954 Texas volume of, A86 
Merchandising, of ice cream, patterns in, A121 
Metering mechanism, for cleaning solutions, Al5 
Methionine, effect on S. lactis growth, A32 
Microbiology, 
of the rumen, A132 
perspectives and horizons in, A91 
Microbiota, rumen, derangement of storage mech- 
anism in, A93 
Micrococcus pyogenes var. aureus, glutamine syn- 
thesis by, A77 
Microfilming, A95 
Milk, 
and yoghourt, physiological utilization of min- 
erals from, A124 
apparatus for separation of hutterfat from, A13 
application of coliform test te. A105 
as food throughout life, A112 
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bacteriology of, A33 

buffalo, 
assay of essential amino acids in, A80 
effect of thyroprotein on composition of, A27 

bulk, from White Fulani cattle, butterfat con- 
tent of, A99 

bulk handling of, A97 

ealeium and magnesium activity in, A88 

cold-separated, development of raneidity in 
eream from, A71 

eoneentrated, Army approval of, A58 

deionization of, A88 

deionized, high protein, process for manufacture 
of, A88 

determination of ionized caleium and magnesium 
in, A22 

determination of solids-not-fat in, A94 

effect of centrifuging on plate count of, A13 

effect of deteriorated teat-cup liners on _ bae- 
terial counts of, A105 

effect of dietary calcium on degree of esterifica- 
tion of vitamin A in, A71 

effect of iodinated casein on yield and compo- 
sition of, A90 

effect of pasteurization methods on bacteria in, 
A78 

effect on thermal inactivation of Coxsackie vi- 
ruses, A4 

effects of cathode rays on, A88 

evaporated, 
‘*Fresh Process,’’ introduction of, A58 
sterilized, stability of, A127 

ewe’s, Egyptian, for Danni cheese, utilization 
of, A20 

factors affecting determination of psychrophilic 
bacteria in, A21 

fat globule of, A91 

fluid, vacreation of, A53 

for ali ages, A26 

fortified, 
effect of processing on vitamin A stability in, 

A25 

vitamin A in curd and ghee from, A76 

from pastures, seasonal distribution and produe- 
tion of, A130 

heated, biological availability of vitamin Be in, 
A53 

homogenized, 
factors affecting formation of fat-ring on, A37 
infant digestion of, A89 

HTST and vacreator pasteurization standards 
for, A53 

HTST pasteurized, initial concentrations of S. 
lactis and S. cremoris in, A78 

human, amino acid composition of, A64 

hydrogen peroxide treated, A123 

in deficiency diseases and intoxications of cat- 
tle, analysis of, A29 

in school cafeterias, A34 

incidence of goitre related to iodine content of, 
A33 


increased calcium ion related to instability of, 
A4l 

inereasing consumption of, A119 

interstate barriers to movement of, A41 

lipoprotein particles in, A65 

low count, milking machine construction related 
to, A5l 


low fat, 
effect of dietary starch on secretion of, A96 
multi-vitamin, A53 
process for making cheese from, A39 
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production of heat-treated cheese products 
from, A39 
low sodium, 
increased usage of, A112 
production of, A&89 
made into cheese, recovery numbers of, A39 
nonperishable, A103 
oecurrence of §-lactoglobulins in, A117 
of high quality, from bulk tanks, A111 
on trucks, keeping sunlight off, A6 
paper container with cream separating attach- 
ment for, A123 
pasteurized, 
and homogenized, role of psyehrophilic bae- 
teria in keeping quality of, A40 
effect of sanitizers on Storch testing of, A55 
temperature changes during bottling, storage, 
and distribution of, A123 
plastic tank-trailer for, A7 
plate count of bacteria in, A5 
powdered, more profit from, A77 
prices, sales and supplies, seasonal variations in, 
A4l 
processor savings through bulk handling of, A7 
quantity discount pricing for more sales of, A23 
rate of secretion of I’ in, A45 
raw, influence of refrigeration and utensil san- 
itation on quality of, A117 
recombined, 
Central American market for, A84 
marketing dairy products as, A85 
reconstituted, buttermilk improves palatability 
of, A3l 
relation between reduction times and plate 
counts of, A21 
routine determination of copper in, A79 
source of antibody globulin in, A63 
sow’s, 
isolation of cyanocobalamin-protein from, A80 
properties of cyanocobalamin-protein isolated 
from, A81 
sterile, progress with, Al3 
sterilized, bacteriological requirements for and 
testing of, A5 
sterilized or pasteurized, method for production 
of, A97 
test for preservatives in, A89 
tetrazolium reduction test for quality control of, 
A89 
variation in citrie acid content of, Al4 
variation in fat content of, A123 
vitamin D, A98 
yield and composition, effect of adrenocortico- 
tropic hormone on, A73 
Milk ean rinsing apparatus, A55 
Milk ean serubber, A27 
Milk cans, effect on quality of dairy products, A97 
Milk claw, with vacuum shutoff valve, All 
Milk constituents, 
butyrate as precursor of, A66 
in goats treated with Helichrysum Italicum G. 
Don, variations in, A165 
Milk containers, carrier for, A95 
Milk cooler, A42 
bulk, A121 
spray type, All 
Milk delivery, 
from Honolulu to Midway, A88 
high cost of, A34 
Milk dispenser, bulk, operations of, A97 
Milk drinking habits, A6 
~— ejection response, sow, effect of adrenalin on, 
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Milk evaporation apparatus, A48 
Milk fever, effect of complete milking at calving 
on incidence of, Al 
Milk handling, can vs. bulk tank, All; A86 
Milk pipelines, 
benefits from in-place cleaning of, A113 
farm, sanitizing system for, A133 
in-place cleaning of, A113 
Milk plant, control of butterfat loss in, A95 
Milk powder, spray dried, whole, factors affecting 
keeping quality of, A4 
Milk preservatives, iodophores as, Al3 
Milk product, synthetic, A50 
Milk production, 
effect of methods used to pay farmers on sea- 
sonality of, A84 
in India, cross breeding for, A24 
in northern Illinois, caleulating costs of, A120 
profitable, grazing crops for, A35 
silage crops for, A69 
use of radioisotopes in study of, A38 
Milk produets, 
bacteriology of, A33 
dried, thiobarbituric acid measurement of oxida- 
tion in, A40 
retardation of oxidized flavor in, A89 
viscous, measurement of, A77 
vitamin Be content of, Al4 
Milk »roteins, 
as source of amino acids, A131 
electrophoresis of, A79 
influence of coagulation on biological value of, 
A123 
synthesis of, A60 
Milk quality, on every-other-day delivery, A71 
Milk receiving rooms, economies of scale of opera- 
tion in, A6 
Milk releaser, standpipe type, A36 
Milk removal, effect of machine vacuum level on 
rate of, Al01 
Milk-replacer formula, for calves, A70 
Milk routes, 
labor costs on, A95 
retail, selling ice cream from, A68 
Milk samples, can and herd, in mastitis diagnosis, 
use of, A102 
Milk secretion, 
low fat, effect of variations in intake of digesti- 
ble nutrients on, A41 
rate of, A98 
Milk shake machines, sanitary cover for stirrers 
of, A37 
Milk shakes, direct-draw, study of, A36 
Milk solids, 
nonfat, lactometric determination of, A22 
nonfat, rapid accurate test for, A22 
nonfat dry, 
evaluating heat treatment of skimmilk in man- 
ufacture of, A104 
in home prepared foods, use of, A105 
instant, new process for manufacture of, A4 
instant-dissolving, A4 
Richmond’s formula for calculation of, A80 
Milk tests, for diagnosis of brucellosis, comparison 
of, Al9 
Milk treatment process, A77 
Milk waste disposal, A99 
Milk yield, of Egyptian buffalo, factors affecting, 
A26 
Milker, quarter, A51 
Milker, suspended, All 
Milker claws, valve device for, A42 
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Milking, 
by high vacuum, method of, A96 
complete, at calving, effect on incidence of milk 
fever, Al 
Milking apparatus, A86 
receptacle for, A86 
Milking machine, low count milk related to con- 
struetion of, A5l 
Milking machine pail lid, A36 
Milking machines, 
collapsible valve for, A51 
contamination of milk tubes of, A27 
control device for, A24 
high and low vacuum, effect on udder health 
and milk removal, A101 
lye storage for rubber parts of, A73 
method and apparatus for cleansing of, A45 
suspended, surecingle for, A5l 
teat cup for, All 
vacuum line with trap for, A24 
washer for, A90 
washing system for, A133 
Milking pail unit, All 
Milking rubbers, ceterioration of, 
Milking system, 
pipeline, flushing arrangement for, A51 
vacuum container for, A43 
Milking table, A25 
Milkstone, use of P® for measuring deposition of, 
A27 
Mineral metabolism, of heifers, effect of iodinated 
casein on, A85 
Mish, a soft-ripened Egyptian cheese, A3 
Mojonnier test, determining total solids by modifi- 
eations of, A106 
Mold, in bakeries, control of, A60 
Molybdenosis, industrial, of grazing cattle, A101 
Molybdenum”, in swine, placental transfer of, A15 
Molybdoflavoprotein, xanthine oxidase, A67 
Monkeys, rhesus, oocyte numbers in, A72 
Mucoprotein, of fetal calf serum, A64 
Multiple quart, effect on milk sales, A68 
Multiple quarters increase sales, A68 
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service rendered by, A7 

Neuramin-lactose, from rat mammary gland, isola- 
tion of, A64 

Nipple, for calves, A36 

p-Nitrophenol, effect on Pasteur reaction and aero- 
bic phosphrrylations by mammary tissue, A64 

Nonperishable milk, A103 __ 

Nutrition, and metabolism, standard values in, A47 

Nutrition experiments, calf, design and conduct of, 
A8 


Nutrition research, projects in, A132 
Nutritional deficiencies, congenital malformations 
as related to, Al4 


QOxrsrrocens, urinary, chromatographic sep- 
aration of, A80 

Oestrus, coincident, effect of progesterone and 
pregnant mare serum on production of, A54 

Oil maintenance equipment, A49 

Oil re-use, A95 

Oils, edible, measuring reversion and rancidity in, 
A106 

Oleomargarine, and butter, consumer purchases of, 

Oocyte, in monkeys, numbers of, A72 

Osmotic pressure, of stored extended semen, A51 
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Outlet, for frozen desserts, how to plan layout 
of, A69 
Ovarian activity, crystallization patterns in vagi- 
nal and cervical mucus smears as related to, AY 
Ovaries, of infertile cattle, pathology of, A35 
Ovulation, effect of progesterone and pregnant 
mare serum on production of, A54 
Ox serum, electrophoretic studies of: 
normal sera, A61 
foot-and-mouth disease sera, A61 
vesicular stomatitis sera, A61l 
Oxidized flavor, in milk products, retardation of, 
A89 
Oxytetracyeline, for mastitis, use of, A115 
Oxytocin, effeet on S. agalactiae mastitis, A19 


Picxacz, for ice cream sandwich, A25 
Packages, tear-tape, Cheddar cheese sales increased 
by use of, A104 
Packaging, A31 
cheese, A31 
of butter, aluminum foil for, A2 
of fats, A58 
paper vs. glass, cost of, AG8 
Packaging nozzle, for ice cream, Al 
Packaging’s ‘‘ private eye,’’ A119 
Paints, latex-based, use of modified casein for sta- 
bilization of, A92 
Paper container, with cream separating attach- 
ment, A123 
Paper goes retail, A68 
Paper packaging, of milk, 
cost of, . .68 
in small plants, feasibility of, A23 
Parity, and price supports, A49 
Parlor stall, All 
Pasteur reaction, effect of p-nitrophenol on, A64 
Pasteurization, 
HTST, 
and stabilizers, A111 
and vacreator, of milk and its products, 
standards for, A53 
of ice cream mix, A52; A70 
production cap: sity and labor advantages of, 
9° 
of heat sensitive liquids, A82 
Roswell process of, A106 
without holding tubes, A13 
Pasteurization methods, bacteriological effects of, 
A78 
Pasteurizer, 
electrical, A118 
HTST, for cream, A82 
Pasteurizing apparatus, plate type, A67 
Pasture, native and improved, year-round grazing 
on, A129 
Pasture grass, for calves, digestibility of, A42 
Pasture production, and improvement, economic 
efficiency in, A120 
Pastures, 
for dairying, value of, A42 
seasonal distribution and production from, A130 
Payroll accounting, mechanized, A95 
Penicillinase, in control of penicillin-indueted 
starter failure, use of, A101 
Peroxidase test, procedure for, A6 
Personnel, clean-up, training of, A119 
Personnel practices, in Alabama dairies, A108; 
A109 
Petri dish, and improved cover therefor, A5 
Phosphatase, phospho-protein, purification and 
properties of, A64 
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Phosphatases, alkaline, of animal tissue, purifica- 
tion of, A63 . 
Phospholipids, intact, estimation of amino nitro- 
gen in, A60 
Phosphorus, and caleium, in milk and yoghourt, 
utilization of, A124 
Phosphorus, dietary, effect on physiological be- 
havior of calcium and phosphorus, Al4 
Phosphorus”, for measuring milkstone deposition, 
use of, A27 
Phosphorus compounds, organic, as toxicants in 
fly baits, A17 
Phosphorylation, aerobic, by mammary tissue, ef- 
fect of p-nitrophenol on, A64 
Physiology, of dairy cattle, A44 
Pilot pliant, techniques for submerged fermenta- 
tion in, A102 
Pipeline milkers, ranecidity induced by, A10 
Pipeline milking system, flushing arrangement for, 
A5dl1 
Pipelines, 
benefits from in-place cleaning of, A113 
cleaned-in-place, A15 
farm, sanitizing system for, A133 
in-place cleaning of, A99; A113 
plant, labor requirements for in-place cleaning 
of, A27 
Pituitary lactogenic hormone, isolation of, A72 
Placental transfer, of Mo” and Ca® in swine, Al5 
Plant expension, A129 
Plastie bodies, for refrigerated trucks, use of, A109 
Plastics, as construction materials, symposium on, 
A118 
Plate counts, and reduction times, of milk, effect 
of pasteurization on, A21 
Pollution, animal and human, faecal streptococei 
as differential indicator of, A93 
Porphyria, congenital, A115 
Pregnancy, 
crystallization patterns in vaginal and cervical 
mucus smears as related to, A9 
enzymatie changes in rat mammary gland dur- 
ing, A66 
Pregnant mare serum, production of oestrus and 
ovulation in anoestrus ewe with, A54 
Pregnant uteri, electrical activity of, A45 
Pre-heater, chocolate coating cost cut by, Al2 
Preservative, for silage, A120 
Preservatives, 
for milk, iodophores as, A13 
in milk, test for, A89 
Press, for cheese, A3 
Pressure containers, gas, dispensing valve for, A52 
Pressurized food product, container and dispens- 
ing means for, A37 
Pressurized substances, means of filling cans with, 
Al3 
Preventive maintenance, A94 
Price, of milk in multiple quart containers, sales 
effect of, A68 
Price supports and parity, A49 
Printing emulsion, contact, casein, A116 
Process engineering, agricultural, A47 
Production, dairy plant, coordinating sales de- 
mand with, A95 
Production effiiciency, on New England dairy 
farms, Al0 
Profit, 
from powdered milk, A77 
selling for, A68 
Profits, future, budget plan for, A23 
Progesterone, 
in body fluids and tissues, levels of, A54 
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in functional infertility of cattle, A15 
production of oestrus and ovulation in anoestrus 
ewe with, A54 
Protein, 
microbial, rumen conversion of food protein to, 
A59 
whey powder, nutritive value of, A53 
Protein feedstuffs, measuring digestibility of, A35 
Proteins, 
in foods, relative nutritive values of, A123 
milk, electrophoresis of, A79 
milk, influence of coagulation on 
value of, A123 
milk, synthesis of, A60 
neutral, on ion-exchange resins, separation of, 
A81 
of seminal plasma, A65 
on paper electrophoresis, reactions of dyes with, 
A61 
serum, electrophoretic estimation of, A63 
utilization of, A93 
Protozoa, rumen, nutritive value of, A59 
Psychrophiliec bacteria, 
in dairy products, control of, A117 
in milk, factors affecting determination of, A21 
in milk, role of, A40 
Publie health hazard, potential of cottage cheese 
as, A20 
Pyrethrum synergists, with organic 
effects on DDT-resistant flies, A16 


biological 


phosphorus, 


Quanrrry DISCOUNT PRICING, of milk, 
feasibility of, A23 

Quantity discounts, A107 

Quarter milker, A51 


Rapratroy STERILIZATION, status of, A40 
Radioisotopes, in biology and agriculture. use of, 
A775 
Rancidity, 
in cream from cold-separated milk, development 
of, A71 
increase of, Al2 
induced by pipeline milkers, A10 
of edible oils, measuring degree of, A106 
Receptacle, for milking apparatus, A86 
Refrigerated fleet, planning of, A108 
Refrigerated trucks, plastic bodies for, A109 
Refrigeration, in the dairy industry, A82 
Refrigeration cabinet, A121 
Refrigeration system, for trailer, A107 
Refrigerator, dispensing, for artificial insemina- 
tion, A24 
Rennin, difficulty in the crystallization of, A118 
Reproductive disorders, hypothyroidism related to, 
Al 
Reproductive tract, infertility related to bacteria 
in, A85 
Research, 
ice cream quality and sales aided by, A36 
in nutrition, A132 
Reticulo-ruminal ingesta, effect of drinking water 
on temperature changes in, A38 
Reversing .o0l, for teat cup, A121 
Reversion, of edible oils, measuring degree of, A106 
Ribonuclease, effect on phage-host interaction, A32 
Ringing device, for cattle, A121 
Rinsing apparatus, for milk cans, A55 
Roswell pasteurizing process, A106 
Roughage, effects of carbohydrate levels on diges- 
tion of, A34 
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Rubber milk tubes, new and deteriorated, contam- 
ination of, A27 

Rumen, 
biochemistry and microbiology of, A132 
saccharolytic bacteria in, A78 

Rumen bacteria, 
and protozoa, nutritive value of, A59 
facultative anaerobie gram negative, A32 
proteolytic, classification of, A117 
utilization of carbon dioxide by, A32 

Rumen microbiota, derangement of storage mech- 
anism in, A93 

Rumen microorganisms, viable, composition con- 
taining, A41 

Rumen urease, manometric estimation of, A33 

huminant stomach, cinefluorographie studies of, 
A38 

Ruminants, 
fodder for, A120 
sleep in, A99 

Rural routes, distribution of ice cream on, A43 


Saab DRESSING, dry and wet, manufacture 
of, A48 
Sales, 
increased by multiple quarts, A68 
management’s responsibility for, A108 
office responsibility for, A108 
vending, A7 
Sales contests, A107 
Sales demand, coordinating production with, A95 
Sanitary cover, for milk shake stirrers, A37 
Sanitation, 
fly control by, Al6 
in cottage cheese manufacture, importance of, A3 
Sanitizers, effect on Storch test, A55 
Sanitizing dairy equipment, A133 
Sehool cafeterias, meeting milk’s competition in, 
A34 
Schools, vending in, A67 
Serubber, for milk cans, A27 
Seaweed meals, in concentrates for cows, use of, 
A42 
Sediment testing, whole can cream filter for, A112 
Self-feeding, 
storage structure for, A70 
trench silo for, A110 
Self-service cabinets, deterioration of ice cream in, 
A37 } 
Selling, 
for profit, A68 
through food stores, A25 
Semen, 
biochemistry of, A20 
buffalo, bacteria in, A24 
elimination of T. foetus from, A24 
evaluation of, A110 
extended, osmotic pressure during storage of, 
A5l 
frozen, survival of pathogens in, Al0 
— extender, frozen, recovery of T. fetus from, 
3 
Seminal plasma, proteins of, A65 
Separator, 
centrifugal, A33 
eream, centrifugal valve for, A40 
cream, power washing, A73 
— factors affecting response of uterus to, 
4 
Serum proteins, electrophoretic estination of, A63 
Service, rendered by National Dairy Council, A7 
Sherbet, 1954 production of, 143 
Sherbets, good, A111 
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Silage, 
corn, estimating money value of, A70 
grass, feeding studies on, A120 
grass, reappraisal of, A8 
Silage crops, for milk production, A69 
Silage preservative, A120 
Skimmilk, in manufacture of dry milk, evaluating 
heat treatment of, A104 ‘ 
Skimmilk solids, in ice cream, increased levels of, 
Alll 
Sleep, in ruminants, A99 
Soft-serve mellorine, A87 
Soft-serve mix, manufacture of, A111 
Soft-serve mixes, formulation of, A87 
Soft-serve products, common defects of, A111 
Soft-serve stores, equipment for, A87 
Soliciting crew, better results from, A109 
Sorghum silage, for milk production, A69 
Southern agriculture, and world trade, A84 
Spermatozoa, in glycerine-egg yolk, storage of, 
A110 
Spoon, ice cream, A122 
Spray system cleaning, A132 
Spreadability, of butter, A126 
effect of manufacturing process on, A125 
Spreading factor, in mammary gland, A44 
Stabilizers, and HTST pasteurization, A111 
Staining technique, differentiation of growing and 
nongrowing bacteria by, A21 
Stall, parlor, All 
Standards, 
3-A, A133 
for HTST and vacreator pasteurizations, A53 
Starch, dietary, effect on secretion of low fat 
milk, A96 
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